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4-601.11 The slicer is dirty with old, dried food.  All food contact equipment and 
utensils must be clean..

5/24/2011

2-102.11 Operator failed to follow proper cooling procedure.  Product was left to cool 
on the counter, in a deep, covered container to be put directly in the walk in 
cooler.  Inspector intervened to ensure product was cooled properly.  
According to operator product was cooked to 155F and has been cooling for 
1.75 hours reaching 105F.  Operator has not taken any temperatures so the 
time the product reached 135F is undertermined.  To correct the cooling 
procedure operator put product in shallow pan, in ice bath,and put ice in the 
product to reach 38-60F in the last 15 minutes.  

Potentially hazardous food must be cooled from 135 to 41 degrees in less 
than 6 hours provided the food is cooled from 135 to 70 degrees in the first 
2 hours. Make sure the person in charge is able to demonstrate knowledge 
of the appropriate requirements of the Food Code

5/10/2011

3-501.16 On the service line the following food items are held at incorrect cold holding 
temperatures:

1.  Ham @ 55F

2.  Turkey @46F

Potentially hazardous food must be held cold at 41 degrees or below.

5/24/2011

Code Number Description of Violation Correct By

Routine Food

C.L. SWANSON CORPORATION 5/10/2011
C. L. Swanson Corporation
8900 W Tower Av

Milwaukee,WI

The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code

of Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the

date specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may 
be charged for any repeat violations.



Inspector Signature (Inspector ID:82) Operator Signature
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On 5/10/2011, I served these orders upon C.L. SWANSON CORPORATION by leaving this report with

6-301.11 1.  There is no handsoap provided at the 4 compartment sink handwash and 
the dispenser is not working.  Make sure all handsinks are supplied with 
soap.

2.  The handsoap dispenser at the service line is not mounted to the wall.  It 
is difficult to retrieve handsoap from this unit in this condition.  Either repair 
dispenser to be wall mounted or replace with a table top soap dispenser to 
allow for adequate and frequent handwashing.

5/24/2011

Notes:

.


